WO 2005/053432 



PCT/KR2004/002992 



1/8 



Fig. 1 




BfcST AVAILABLE COPY 



WO 2005/053432 PCT/KR2004/002992 



2/8 



Fig. 2 



Organoleptic test result of rice gruel prepared under 
different sterilization conditions 
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Fig. 4 



Organoleptic test result of rice gruel prepared under 
different methods of filling cooking water 
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Fig. 5 



Organoleptic test result of rico gruel prepared under 

different methods of filling cooking water 
..^^^preadability 
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Fig. 6 
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Fig. 7 
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Fig. 8 



Organoleptic test result of rice gruel of different 
preparation processes 
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Fig. 9 
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Fig. 10 
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